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U.S. DEPARTMENT OF AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME cry
FOOD SAFETY AND INSPECTION SERVICE .
INTERNATIONAL PROGRAMS Pabianice
4-20-01 Est. 3, Zaklady Miesne PAMSO COUNTRY
FOREIGN PLANT REVIEW FORM Poland

NAME OF REVIEWER
Dr. H. Magsi

NAME OF FOREIGN OFFICIAL
Dr. M. Szwolgin

EVALUATION

Acceptable/
Acceptatle Re-review Unacceptable

CODES (Give an appropriate code for each review item listed below)

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 21 Formulations 5;
(a] BASIC ESTABUISHMENT FACILITIES Equipment Sanitizing 21 Packaging materials 5;
Water potability records o1 ] Product handling and storage 3% | Laboratory confirmation A
Chilorination procedures 92 ] Product reconditioning ', | Labet approvals e
Back siphonage prevention %3 | Product transportation 32, | Special label claims 59
Hand washing facilities “ (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring “
Sanitizers %, | Effective maintenance program %% |Processing schedules ‘o
Establishments separation % ] Preoperational sanitation ¥, | Processing equipment 2
Pest —no evidence 9% ] Operationat sanitation 3% | Processing records “
Pest control program %8 | Waste disposal 36, | Empty can inspection o
Pest control monitoring “A 2. DISEASE CONTROL Filling procedures o
Temperature control % [Animal identification 37, | Container closure exam S
Lighting " | Antemortem inspec. procedures |} |Interim container handling °o
Operations work space Ya ] Antemortem dispositions ** |Post-processing handling 68
Inspector work space . |Humane Slaughter “4 | Incubation procedures 5%
Ventilation 4 | Postmortem inspec. procedures 4, | Process. defect actions — plant |}
Facilities approval %, | Postmortem dispositions “2 | Pracessing coatrol — inspection |7
Equipment approval %, | Condemned product control “u §. COMPUANCE/ECON. FRAUD CONTROL
] CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification 6
Over-product ceilings 7. ]Returned and rework product “s. |inspector verification (X
Over-product equipment A 3. RESIOUE CONTROL Export certificates “
Product contact equipment . | Residue program compliance “6 |single standard N
Other product areas (inside) 2% | Sampling procedures “o |lnspection supervision LA
Dry storage areas 21, | Residue reporting procedures “b | Control of security items A
Antemortem facilities uA Approval of chemicals, etc. “A Shipment security A
Welfare facilities 23 | Storage and use of chemicals ¥+ |Species verification (A
Outside premises . 4. PROCESSED PRODUCT CONTROL "Equal to" status °‘}‘
(c) PRODUCT PROTECTION & HANDUNG Pre-boning trim *% |Imports *o
Personal dress and habits 25 | Boneless meat reinspection %2 |HACCP 2
Personal hygiene practices 2 ]ingredients identification 83
Sanitary dressing procedures 77, | Control of restricted ingredients .

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/901, WHICH MAY B€ USED UNTR EXHAUSTED.

Designed on PerFORM PRO Softwase by Delring



REVIEW DATE | ESTABUSHMENT NO. AND NAME cy
Pabianice
FOREIGN PLANT REVIEW FORM 4-20-01 Est. 3, Zaklady Miesne PAMSO
(reverse) COUNTRY
Poland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin (5] acooptatte [ J A2 [ yaccuptetie
COMMENTS:

82. HACCP requirements for Listeria in ready-to-eat product were not met. Following on-site audit, the establishment provided
HACCP plan and justification for not being a CCP, and pre-shipment reviews were not being performed.




u.S. uermtrg‘r OF AGRICULTURE REVIEW DATE | ESTABUSHMENT NO. AND NAME CITYy
INTERNATIONAL PROGRAMS ) Lukow
42501 Est. 66, Zaklady Miesne LMeat Lukow :
FOREIGN PLANT REVIEW FORM COUNTRY
Poland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin [(XJacceoaie [ Jaceaon’ [ Junacceptasic
CODES (Give an appropriate code for each review item fisted below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply
o . . 28 .
1. CONTAMINATION CONTROL Cross contamination prevention A | Formulations 5:
. e 23 . .

{a) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing A | Packaging materials 5;
Water potability records % [Product handling and storage 3% | Laboratory confirmation A
Chlorination procedures 92 | Product reconditioning 31 | Label approvals A
Back siphonage prevention % |Product transportation 32 ] Special label claims *o
Hand washing facilities “ {d} ESTABUISHMENT SANITATION PROGRAM Inspector monitoring “
Sanitizers “4s |Effective maintenance program %34 | Processing schedules o
Establishments separation %4 | Preoperational sanitation 3. ] Processing equipment 2
Pest --no evidence 94 |Operational sanitation ¥+ |Processing records %
Pest control program %, | waste disposal 3% | Empty can inspection o
Pest control monitoring A 2. DISEASE CONTROL Filling procedures ‘o
Temperature control '% |Animal identification ¥4 | Container closure exam %
Lighting Y4 ] Antemortem inspec. procedures |3% [Interim container handling ‘o
Operations work space 2 ]Antemortem dispositions 3% [l Post-processing handling ‘0
Inspector work space "% |Humane Staughter “4 |incubation procedures o
Ventilation % lPostmortem inspec. procedures “%4 | Process. defect actions — plant {79
Facilities approval % | Postmortem dispositions “%4 | Processing control — inspection | 7Y
Equipment approval €. lCondemned product control “u 5. COMPLIANCE/ECON. FRAUD CONTROL

b} CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification 2
Over-product ceilings Y4 |Returned and rework product ““. l!nspector verification A
Over-product equipment % 3. RESIOUE CONTROL Export certificates “
Product contact equipment " | Residue program compliance ‘o | Singte standard ™
Other product areas (inside) 2% | Sampling procedures *o |Inspection supervision LA
Ory storage areas 2!, | Residue reporting procedures ‘0 | Control of security items LA
Antemortem facilities 2 1 Approval of chemicats, etc. “ Shipment security e

A |App A A
Welfare facilities %4 |Storage and use of chemicals *% |Species verification “
Outside premises e 4. PROCESSED PRODUCT CONTROL "Equal to" status s

(c) PRODUCT PROTECTION & HANDLING Pre-boning trim *% |lmports o
Personal dress and habits 2%, | Boneless meat reinspection 2 |HAcce b
Personal hygiene practices 2% |ingredients identification 7\

Sanitary dressing procedures 4 | Controt of restricted ingredients | %4

FSIS FORM 9520-2 (2/93) REPLACES FSIS FORM 9520-2 (11/30), WHICH MAY BE USED UNTK EXHAUSTED. Oesigned on PecFORM PR0 Software by Delina
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Lukow
FOREIGN PLANT REVIEW FORM .
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Poland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin [X] acosptate [ RS [T ynaccaptesie
COMMENTS:

82. HACCP requirements for Listeria in ready-to-eat product were not met. Following on-site audit, the establishmeat provided
HACCP plan and justification for not being a CCP, and pre-shipment reviews were not being performed.




U.S. DEPARTMENT U AGRICULTURE REVIEW DATE | ESTABLISHMENT NO. AND NAME cITY
FOOD SAFETY ANO INSPECTION SERVICE
9.0 Est. 6 Kolo
4-19-01 t. 67, Zaklady Miesne w Kolo
FOREIGN PLANT REVIEW FORM COUNTRY
Poland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin X1a Acceptable/
ags g ep Unacceptabi
CODES (Give an appropriate code for each review item listed below)
A = Acceptable M = Marginally Acceptable '"U = Unacceptable N Not Reviewed O = Does not apply
. . . 28 .
1. CONTAMINATION CONTROL Cross contamination prevention s | Formulations s;
. . 29 . . s
(al BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing 4 | Packaging materials :
Water potability records %' | Product handling and storage 30, | Laboratory confirmation 57
g g A y A
Chilorination procedures 92 I Product reconditioning 3. | Label approvals e
Back siphonage prevention %, }Product transportation 32 I Special label claims o
Hand washing facilities *“ {d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring A
Sanitizers %, | Effective maintenance program 33 | Processing schedules ‘o
Establishments separation % | Preoperational sanitation *+ | Processing equipment 2
Pest —no evidence 9% |} Operational sanitation ¥, | Processing records 83
Pest control program % | Waste disposal 36, Empty can inspection 5
prog A A o
Pest control monitoring “ 2. DISEASE CONTROL Filling procedures ‘o
Temperature control 19 | Animal identification ¥4 ] Container closure exam S
Lighting "% | Antemortem inspec. procedures 3% | \nterim container handling ‘o
Operations work space 2 | Antemortem dispositions ¥ | Post-processing handling o
inspector work space * |Humane Staughter “4 }incubation procedures ‘0
Ventilation . | Postmortem inspec. procedures 4l | Process. defect actions — plant |,
A A A
Facilities approval °. | Postmortem dispasitions “2 | Processing control — inspection |7}
Equipment approval ', }Condemned product control U 5. COMPUANCE/ECON. FRAUD CONTROL
. @b CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification b6
M A
Over-product ceilings % | Returned and rework product “4 |Inspector verification ) =~
Over-product equipment A 3. RESIDUE CONTROL Export certificates “
Product contact equipment 'S | Residue program compliance “© | Single standard (5N
Other product areas (inside) 20, | Sampling procedures “D |Inspection supervision L
Dry storage areas 21 | Residue reporting procedures “d |Control of security items A
Antemortem facilities 2 | Approval of chemicals, etc. “+ | shipment security N
Welfare facilities 2 | storage and use of chemicals *A |Species verification A
Outside premises Z‘A 4. PROCESSED PRODUCT CONTROL “"Equal to" status “
{c) PRODUCT PROTECTION & HANDUNG Pre-boning trim G'A Imports "o
Personal dress and habits 25, | Boneless meat reinspection 2. |HAcCcP :}
Personal hygiene practices 2%, |ingredients identification =
Sanitary dressing procedures 27 | Control of restricted ingredients *

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 3520-2 (11/30), WHICH MAY BE USED UNTW EXHAUSTED.

Designed on PedFORM PRO Software by Deldna
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(reverse) COUNTRY
Poland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin (5] acosptess [ Accmmratsa ]

COMMENTS:

82. HACCP requiremeats for Listeria in ready-to-eat product were not met. Following on-site audit, the establishment provided
HACCP plan and justification for not being a CCP, and pre-shipmeat reviews were not being performed.




—%% OF W | REVIEW DATE | ESTABUSHMENT NO. AND NAME glmlrvy ook
_ 4-26-01 Est. 140, Zaklady Miesne Bialystock COUNTRY
FOREIGN PLANT REVIEW FORM Poland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin Acceptatie || szt [ Ynacceptabie
CODES (Give an apprapriate code for each review item listed below)
A = Acceptable M = WMarginally Acceptable U = Unacceptable N = Not Reviewed 0 = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 2‘; Formulations 5;
{a) BASIC ESTABUSHMENT FACILITIES Equipment Sanitizing 21 Packaging materials Si\
Water potability records %% | Product handling and storage 3°A Laboratory confirmation "
Chilorination procedures 92 1Product reconditioning % | Label approvals =
Back siphonage prevention %, | Product transportation % | Seecial tabel claims >
Hand washing facilities “ {d] ESTABUSHMENT SANITATION PROGRAM lnspector monitoring . “
Sanitizers %+ | Effective maintenance program 3% | Processing schedules ‘o
Establishments separation %, | Preoperational sanitation * | Processing equipment Y
Pest --no evidence %% | Operational sanitation 3, | Processing records Y
Pest control program %, | Waste disposal ¥+ | Empty can inspection o
Pest contro! monitoring '”A. ‘ 2. DISEASE CONTROL Filling procedures o
Temperature control % [ Animal identification 3% - | Container closure exam )
Lighting ' | Antemortem inspec. procedures %, linterim container handling %o
Operations work space 2 ] Antemortem dispositions 3% | Post-processing handling 6
Inspector work space % |Humane Slaughter “A |tncubation procedures ‘o
Ventilation . | Postmortem inspec. procedures “s | Process. defect actions -- plant | 7%
Facilities approval “s }Postmortem dispositions “%Z ] Processing contro! -- inspection | 7Y%
Equipment approval ?. | Condemned product controt U §. COMPUANCE/ECON. FRAUD CONTROL
(b) CONDITION OF FACILITIES EQUIPMENT Restricted product control “M | Export product identification =
Over-product ceilings . |Returned and rework product “. |lnspector verification SN
Over-product equipment A 3. RESIOUE CONTROL Export certificates “
Product contact equipment "+ | Residue program compliance “¢, | single standard =
Other product areas (inside/ 2% | Sampling procedures “0 |lInspection supervision [N
Ory storage areas 2. | Residue reporting procedures “0 |Control of security items A
Antemortem facilities Z_ ] Approval of chemicals, etc. “4 | shipment security A
Welfare facilities %, | storage and use of chemicals *% | Species verification “
Outside premises X 4. PROCESSED PRODUCT CONTROL "Equal to" status &%
{c} PRODUCT PROTECTION & HANDUING Pre-boning trim & |lmports '
Personal dress and habits %5, | Boneless meat reinspection *4 lHAcce 2
Personal hygiene practices 26 | Ingredients identification iy
Sanitary dressing procedures ¥4 [ Control of restricted ingredients | %4

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/90), WHICH MAY 8E USED UNTI EXHAUSTED.

Oesigned on PerFORM PRO Software by Delrina
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FOREIGN PLANT REVIEW FORM R : . . stock
wer 4-26-01 Est. 140, Zaklady Miesae Bialystock COUNTRY
erse) Poland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin [3] acospratie [ ] heoarimer-” [ ] unacosptabie
COMMENTS:

82. HACCP requiremeats for Listeria in ready-to-eat product were not met. Following on-site audit, the establishmeat provided
HACCP plan and justification for not being a CCP, and pre-shipment reviews were not being performed.




AND SERVICE T Tt T g T T TGl SIIRIT A BN ST Ve eSS o
O TR RO 42401 | Est. 268, Zaklady Miesne Sokolow igt‘:::v
FOREIGN PLANT REVIEW FORM Poland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin Acceptavie || acceoiabie! [ unacceptabr
CODES (Give an approgriate code for each review item listed belov% i
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 2'; Formulations 5’1
{a} BASIC ESTABUISHMENT FACILITIES Equipment Sanitizing zi Packaging materials SGA
Water potability records % | Product handling and storage *4 ] Laboratory confirmation A
Chlorination procedures %2 | Product reconditioning ¥, | Label approvals s
Back siphonage prevention % | Product transportation 3 | Special label claims o
Hand washing facilities 4 (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring o
Sanitizers %“. | Effective maintenance program ¥ | Processing schedules o
Establishments separation %, | Preoperational sanitation ¥ | Processing equipment sz
Pest --no evidence %, | Operational sanitation ¥ | Processing records “
Pest control program %8 | Waste disposal 36 | Empty can inspection o
Pest control monitoring “A 2. DISEASE CONTRGL Filling procedures M
Temperature control ) "% | Animat identification 3. 1 Container closure exam ¢
Lighting "% | Antemortem inspec. procedures | |lInterim container handling 7
Operations work space 2. | Antemortem dispositions ¥ | Post-processing handling °o
Inspector work space % |Humane Slaughter “%4 [tncubation procedures ¢
Ventilation "+ | Postmortem inspec. procedures 4% | Process. defect actions -- plant | ™%
Facilities approval 2. | Postmortem dispaositions 42 | Processing control — inspection |7}
Equipment approval %, | Condemned product control “ 5. COMPUANCE/ECON. FRAUD CONTROL
(h) CONDITION OF FACILITIES EQUIPMENT Restricted product control “M | Export product identification 2
Over-product ceilings 7. |Returned and rework product “4 linspector verification A
Over-product equipment A 3. RESIDUE CONTROL Export certificates "
Product contact equipment %+ |Residue program compliance ‘o |Single standard =
Other product areas finside) 2% |Sampling procedures “s llInspection supervision oA
Dry storage areas 2. |Residue reporting procedures “%y ] Control of security items A
Antemortem facilities 2 1 Approval of chemicals, etc. “%4 lshipment security A
Welfare facilities 23 | storage and use of chemicals . | Species verification %
Outside premises . 4. PROCESSED PRODUCT CONTROL "Equal to" status N
(<) PRODUCT PROTECTION & HANDLING Pre-boning trim 8. }imports '
Personal dress and habits %, }Boneless meat reinspection % jHAcce o
Personal hygiene practices 26 lingredients identification =
Sanitary dressing procedures 27 I Control of restricted ingredients .

FSIS FORM 9520-2 (2/93})

REPLACES FSIS FORM 9520-2 (11/90), WHICH MAY BE USED UNTR. EXHAUSTED.

Oesigned on PecFORM PRO Software by Delrina
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NAME OF REVIEWER NAME OF FOREI?N OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin X acomptatie [ JASTS [ ] yacocptasie
COMMENTS: S

82. HACCP requiremeats for Listeria in ready-to-eat product were not met. Following oa-site audit, the establishmeat provided
HACCP plan and justification for not being a CCP, and pre-shipmeat reviews were not being performed.
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4-18-01

Est. 3431, Zaklady Miesne

Gdansk

COUNTRY
FOREIGN PLANT REVIEW FORM Poland
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin Accepuatie || A2 ] nacceptable

CODES (Give an appropriate code for each review item listed below)

A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = ODoes not apply
1. @urmmanou CONTROL Cross contamination prevention z; Formulations 5;
(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing 21 Packaging materials 51
Water potability records %% | Product handling and storage b Labo:atoﬁ confirmation A
Chlorination procedures %2, 1 Product reconditioning 3" | Label approvals =
Back siphonage prevention %3} Product transportation 32 | Special label claims &9
Hand washing facilities %A (d) ESTABUISHMENT SANITATION PROGRAM Inspector monitoring “
Sanitizers %5, | Effective maintenance program *%» 1Processing schedules ¢
Establishments separation %, | Preoperational sanitation *. |Processing equipment Ny
Pest —-no evidence %% | Operational sanitation ¥, | Processing records “
Pest control program %% | Waste disposal %, | Empty can inspection )
Pest control monitoring % 2. DISEASE CONTROL Filling procedures TS
Temperature control ’ % | Animal identification ¥ ] Container closure exam e
Lighting . | Antemortem inspec. procedures **+ linterim container handling 87
Operations work space 2 ] Antemortem dispositions 3% | Post-processing handling %
Inspector work space % |Humane Slaughter “4 ]!ncubation procedures &
Ventilation 4 | Postmortem inspec. procedures | *} [|Process. defect actions -- plant | "}
Facilities approval %, | Postmortem dispositions “%. ] Processing control - inspection |7}
Equipment approval '€, | Condemned product control U 6. COMPUANCE/ECON. FRAUD CONTROL
%} CONDITION OF FACILITIES EQUIPMENT Restricted product control “4 | Export product identification 6N
Over-product ceilings '+ [Returned and rework product “4 )inspector verification [N
Over-product equipment “ 3. RESIDUE CONTROL Export certificates "
Product contact equipment % | Residue program compliance ‘e |Single standard (A
Other product areas (inside) 2% lsampling procedures “0 |lnspection supervision LN
Dry storage areas 21, -] Residue reporting procedures “© | Control of security items A
Antemortem facilities 2 |Approval of chemicals, etc. “4 | Shipment security N
Welfare facilities 2, | storage and use of chemicals % | Species verification "
Outside premises iy 4. PROCESSED PRODUCT CONTROL "Equal to" status '\
(c} PRODUCT PROTECTION & HANDUING Pre-boning trim 5% limports o
Personal dress and habits 25 lBoneless meat reinspection % |HAcCcP b2
Personal hygiene practices 26 |ingredients identification 7\
Sanitary dressing procedures 27 | Control of restricted ingredients | %

FSIS FORM 9520-2 (2/93)

REPLACES FSIS FORM 9520-2 (11/90], WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PecFORM PRO Software by Dekrina



REVIEW FORM -
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NAME OF REVIEWER NAME OF FOREI(.;N OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin [X ) acosseatte [ J AT [ Ynacosptabie
COMMENTS:

82. HACCP requirements for Listeria in ready-to-eat product were not met. Following on-site audit, the establishment provided
HACCP plan and justification for not being a CCP, and pre-shipment reviews were not being performed.




Q.S. DEPARTMENT OF AGRICULTURE

oD P ARTIND INSPECTION SERVICE REVIEW DATE | ESTABLISHMENT NO. AND NAME CITY )
INTERNATIONAL PROGRAMS Rabokowa K/Ppoznia
April | Zaklady Ubojowo Przetoczy Est. 30210224 ST
FOREIGN PLANT REVIEW FORM 23.2001 Count
NAME OF REVIEWER NAME OF FOREIGN OFFICIAL EVALUATION
Dr. H. Magsi Dr. M. Szwolgin [] acceptabie focemavel [ Junscceptate
CODES (Give an app(opriate code for each review item listed below)
A = Acceptable M = Marginally Acceptable U = Unacceptable N = Not Reviewed O = Does not apply
1. CONTAMINATION CONTROL Cross contamination prevention 2; Formulations 5;
(a) BASIC ESTABLISHMENT FACILITIES Equipment Sanitizing 21 Packaging materials SGA
Water potability records 9% |Product handiing and storage %, | Laboratory confirmation 57
Chlorination procedures %2 ) Product reconditioning %' | Label approvals se
Back siphonage prevention %3 }Product transportation %% | Special label claims 5
Hand washing facilities “A (d) ESTABLISHMENT SANITATION PROGRAM Inspector monitoring A
Sanitizers % | Effective maintenance program %% |Processing schedules €
Establishments separation % | Preoperational sanitation ¥4 | Processing equipment A
Pest --no evidence %% | Operational sanitation %, |Processing records &
Pest control program %8 | Waste disposal 36 | Empty can inspection 64
Pest control monitoring o 2. DISEASE CONTROL Filling procedures es
Temperature control % | Animal identification 3. | Container closure exam e
Lighting "' | Antemortem inspec. procedures | %% |lnterim container handling A
Operations work space 12| Antemortem dispositions %% | Post-processing handling &
{nspector work space 3, |Humane Slaughter “% |incubation procedures &
Ventilation 4 | Postmortem inspec. procedures 4% |Process. defect actions -- plant |7
Facilities approval 'S, | Postmortem dispositions “2 lProcessing control -- inspection R
Equipment approval '¢ | Condemned product control n]\f‘ 5. COMPLIANCE/ECON. FRAUD CONTROL
(b) CONDITION OF FACILITIES EQUIPMENT Restricted product control /Vta Export product identification 71
Over-product ceilings % |Returned and rework product “% |!nspector verification &
Over-product equipment A 3. RESIDUE CONTROL Export certificates 4
Product contact equipment % | Residue program compliance “% | single standard ”
Other product areas (inside) 29 | Sampling procedures 47, | Inspection supervision A
Dry storage areas 2!, |Residue reporting procedures “% | Control of security items A
Antemortem facilities %, | Approval of chemicals, etc. “% |shipment security A
Welfare facilities 23 | storage and use of chemicals *% | Species verification oA
Outside premises ““ 4. PROCESSED PRODUCT CONTROL "Equal to" status 8
(c) PRODUCT PROTECTION & HANDLING Pre-boning trim 5% |tmports A
Personal dress and habits 25, | Boneless meat reinspection 2 H»AC_CP M
Personal hygiene practices %6, |ingredients identification s
Sanitary dressing procedures 27 ] Control of restricted ingredients iy

FSIS FORM 9520-2 (2/93}

REPLACES FSIS FORM 9520-2 (11/90), WHICH MAY BE USED UNTIL EXHAUSTED.

Designed on PerFORM PRO Software by Delrina



